Obpaszay -

YHUBEP3UTET ¥ BAKBOJ JYIHU
QAKVYJITET:

MN3BJEHNITAJ KOMUCHJE

1

0 NPUJABLEHUM KAHOUOAMUMA 3G U3DOP HACMABHUKA U CADAOHUKA ) 36AHe

I. TIOJAIIM O KOHKYPCY

ITomonpuspenny Gakyirer

bpoj kaHanaaTa Koju ce 6upajy

29. jyu 2016. roaude, [Hesun auct "I'mac Cpricke", bama Jlyka

CacTtaB KOMHCH]eE:

[Torwonpuepeanu akynteT Yuusep3uteTa ¥ bawoj Jlyuu, npeicjeiHuk

6) Hdp Hebojwa Casuh. Banpenuu npodecop, yixa HayuHa odnacT CToyapcTso,
lomonpuspeanu dakynteT YHuBep3uTeTa ¥y bawoj Jlyuu,unan

B) Hp Emup Llomba, anpeany npodecop, vika HayuHa o0aacT Mexpana Kupotnma,




[NosmonpuBpe qHO-Nipexpambenu ¢axynrer YHuBepsutera y CapajeBy, ujiaH

[lpujaBsbeHn KaHIUIATH

MA Anekcannap Kpas
MA TIlaBne Bypyna
Junnumk. Jenana Kutomuh -180 EIITC

IL MOJALI O KAHIUJATUMA

IIpeu kanouoam
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Nme (ume 006a poauTesba) U npe3ume: Anexkcannap (Pagomup u Jlymanka)
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Hatym u Mjecto pohema: 21.09.1979.
VYcranoBe y Kojuma je OHo 3amocieH: VYuuBepsuret y bawoj Jlymwu,
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Panna mjecra: Acwucrent, 2007-2011.
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YJIaHCTBO Yy HAYYHHUM U CTPYIHUM
OpraHu3aiyjama Wid yapyKembHuMma:

0) /Iunyiome u 3Bama:

OcHoBHe cTynHje

Ha3uB mHCTHUTYIH]C: Yuusepsuret y bamoj Jlyimwy,
[TossompuBpeian (hakynTeT

3Bame: JunnomupaHny HHXEHEP
NOJEOIIPUBPETIE

MjecTo ¥ roaMHA 3aBpIIETKA! bama Jlyka, 2006.

[Ipocjeuna omjena U3 1yjesoT CTyAHja: 8,40

[MocTmMmiomcke cTynuje:

Ha3zuB uncrturymmje: VYuusep3uret y HoBom Cany,
[NospompuBpegau pakynTer

3Bame: Mactep uHKemep MoJbONPUBPEE

MjecTo 1 roguHa 3aBpIIETKA: Hosu Canm, 2010

Hacnos 3aBpuiHor paga: KBanurer miujexa U3 opraicke u

KOHBEHI[HOHAITHE TPOU3BO/IHE Y
Peny6mmu Cprickoj

Hayuna/ymjerHnuka o0nact (nogamu u3 CrouapcTBo
JIUTIIIOME):
[Ipocjeuna omjena: 9,73

JIOKTOpCKe CTyAHje/10 KTOpAT:

Ha3zuB uncrturymmje:

MjecTo u roguHa of0paHe TOKTOPCKE




JcepTaluja:

Ha3uB moxropcke nuceprammje:

Hayuna/ymjeTHruka o0nact (Tiogau u3
JUTIIOME):

[IperxonHu u300pu y HaCTaBHA U Hay4YHA 3Bamba
(uHCTHUTYLIM]a, 3Bakb€, TOAMHA U300pa)

B) Hayuyna/ymjeTHH4YKa JjesIaTHOCT KaHIUIaTa

PanoBu npuje nocibenmer n3dopa/penzdopa
(Hasecmu cee padose cepcmane no kamezopujama uz uiara 19. ui wiaua 20.)

OpUIrMHAJHY HAVYHY PAJ Y HAYYHOM YACOMUCY HAIMOHAJHOT 3HA4YAja ..... 6 0010Ba

1. boxo Baxwuh, Munanka Jlpunuh, JIparan Kacaruh, Mussan EpOe3, AJiekcanmap
Kpab, bumana Poruh (2007): Mopdomerpujcke KapaKTepHCTUKE Taraykor
ropeuera, Arpo3Hame, BoJL. 8., Op. 3., 53-60.

(0,30 x 6=1,8)

Hctouny XepreroBuHy, IITO C€ THYE PACHOT cacTaBa rOBe/a, HajBUINE HajcTambyje Taradko roseue. [Ipuje
Jlolacka aycTpoyrapcke BIIACTH Ha OBOM TIOJpY4jy Haylaswia ce raTadyka OyIma, Koja je MMana CKpOMHE
eKCTepHjepHe KapaKTePHUCTUKE W IPOM3BOAHE CIOCOOHOCTH. AycTpoyrapcka BIAcT je Tparuia CTame
cTouapcTBa y bocHn m XepreroBnHu, HapoO4YHUTO TOBEJAPCTBA M 3aMa3mia je Ja y UCTOYHO] XepLeroBHHU
JKUBH OyIIa, Koja je uMaina 60Jpe MPO3BOIHE PE3YNTAaTEe Ol OCTAIUX cojeBa Oye, mTo je Ouso oanydyjyhe na
KPEHY Y KEHO OIlIeMehUBamke. ['atayka OyIa je Taga uMalia CKPOMHE SKCTEpUjepHE KapaKTEPUCTHKE, HIIP.
BHCHHA 70 TpebeHa je 6mra 112 cm, a tjenecna maca 250 10 300 kg, CrBo THPOJICKO roBede, paca ca Kojum
ce oIUIeMemHMBAIA raTadka Oymia y TO BpHjeMe MMajo je BHUCHHY J0 rpebena m3mehy 120 m 150 cm.
INocbemma ncTpakiBama MOp pOMETpHje TaTauKoT roBedera ypal)eHa cy memeceTux M IIe3eceTUX TOJUHA
npo1ior Bujeka. JJo0MBEeHU pe3ysTaTi y OBOM paay yKazyjy ce TaTadko roBede, MTo ce THIe Mop GoMeTpuje
M3MjEHHJIO y MO3UTHBHOM CMHCITY, TIOCTAJ0 je BUINE, TyKe U IIHUpe, a ¢ THM My ce moBeehana TjemecHa Maca
Y OTHOCY Ha [P Mjallliba UCTP HKUBAEbA.

2. boxo Baxuh, Munanka Ipunuh, [Iparan Kacaruh, bumana Poruh, Asnekcannap
Kpass (2007): Heke penpomayKTHBHE KapaKTEPUCTUKE PA3IUYUTHX TE€HOTHUIIOBA
roBena y Pemy6mmmu Cprickoj, Arpo3Hame, BoJL 8., Op. 4., 99-107.

(0,50 x 6=3)

VYV Penyomuky Cpricky, y TOCJbEIb0j ACHCHU]H, yBe3eH je Behn Opoj MPHUIUIOAHMX jYHHIIA pasHHUX paca
roBejia U3 MHOTHX €BPONCKUX 3eMasba. JyHuile cy pactiopelere y ckopo ce mujenose Penyosmke Cpricke, a
CaMHM THM CY IOJBPTHYTE Pa3IMUMTHM CHCTEMHMMa HCXPAHE WM H€re, HITO Ce NMPEBACXOMHO OJPa3HIio Ha
BUXOBY MPOM3BOJAHOCT W PENPOIYKTUBHE KapakTepucTuke. J0OWMjeHH Tomaiy O Perpo yKTHBHHM
MoKa3are/bMa pPa3HUX TCHOTHIIOBA TOBENA, yKa3yjy lla C€ OHM Hala3e WCIOJ MOXKEJbHHX 3a TE pace y
cBujeTy. Paznora 3a oBakBe yTBpljeHe pe3yirare MOry Ce TPaKUTH y HEJOBOJbHOM IMO3HABAEY CAMUX paca
roBejla U hbUXOBUX 3aXTjeBa 3@ 0UYBabE MPOMU3BOJHUX CIIOCOOHOCTU M 3/IPaBJha KUBOTUIHA, & CAMUM THM H
bUXOBUX PENpPOAYKTHBHUX KapakTEPUCTHKA, OJ cTpaHe (apmepa. PenpoayKTvBHH NoKa3aTesbu U3Mel)y
UCTp@KMBAHUX paca ce pa3jmkyjy, wro faje MoryhaocT omabupa pace ca Haj00JbOM PENPOAYKIMjOM 3a
noctojehe HaumHe ucxpaHe U were y Penyomu Cprickoj.

3. Anxka Ilonosuh-Bpamem, Auexkcanmap Kpamwb, Jenena Kenman (2008): 3peme
CHpEBa ca IUIEMEHUTHM TUIECHHMA O] Ko3jer Miieka, Arpo3Hame, BoJL. 9., op. 4., 5-
14.




Cepxa paia Ouna je na ce 00e30e11 KBaJUTETHO KO3je MIIEKO M O] TAaKBOT MJIEKa MPOM3BENE MEKH KO3jH CHUP
iy Cammembert-a. Y TOM IuJby Cy NOCTaBJbEHM BHCOKH 3aXTeBU XHUrHjeHe Ha (apmu w3 Muhuje rae ce
y3raja HeMadka CpHAcTa paca Ko3a. Pe3ynTatmi mokasyjy Ja je Ko3je MJIEKO 3a CHp TOTHIIANO OJ 31paBUX
rpia, Taje je 6poj comarcku hemja 6mo  <390000/ml, VBB 5-20x10°/ml, nucy maljene matoreme BpcTe
MHUKpOOpTraHu3ama M Huje Ouso pesuaye antnonotuka. Huje Haheno npucyctBo Listeria monocytogenes Kao
HutH Bacillus cereus. 1usb ucTpaxuBama je OMO Ja ce ucnuTa MOTYRHOCT KOMOMHAIMje cTapTep KyJIType
MMI100 u TAO052 kao m miecan Geotrichum candidum w Penicillium camemberti w omabpaHor
TEXHOJIOIIKOT TpeTMaHa 3a JoOMjame MeKor Kozjer cupa. KomOWHarmjom nomataka KynTypa, IUIECHH H
cHpria Kao M TEXHOJIOIIKOr MpoIeca ca CIeHNU(GHIHIM IOCTYNIFMA MPOM3BOAKE 3a CHP Yy THILY
Camembert-a y3 wummieMmenramujy HACCP cuctema omoryhmnm cy goOujame cupa KOjH  je
KapaKTepHUCTHYHUX 0COOMHA M KOjU je 0e30enan 3a 3/paBibe MOTpoIIada.

4. Munanka Jpunuh, Cranumup KoBuwmn, Huko Munomesuh, Munom beykoswuh,
Bununa Cranues, Agekcannap Kpasm, Bophe ['pyjuuunh, Croja Joranosuh (2010):
Edekar nyxuHe uckbydema BUTAMUHA U MUKpOeEJIeMeHara U3 xpaHe Opojiepa Ha
cazpaj mererna y koctuma, Arpo3Hame, Boar. 11., 6p. 1., 107-114.

(0,30 x 6=1,8)

VY pany je ucniuTuBaH edexar NyKHUHE UCKbydeHa BUTAMHUHA M MHKpOelieMaHaTa U3 XpaHe nunuha y ToBy,
TokoM 4, 8 unn 12 naHa mpuje Kpaja ToBa, a ¢ IWbeM YTBphHBama caapakaja memneia y koctuma nuinha. Y
UCTpaKMBAbIMa CE TOIUIO O NPETIOCTaBKE Ja ce y opraHu3My nwmha akyMyJmpajy JI0BOJbHE KOJIMYHHE
BUTaMHHA W MHKpOEJIEMEHATa M Ja FHhUXOBO HCKbYYHMBAFmE NPH Kpajy TOBA HEMa HETarMBHOT YTHIAja.
[MTrwmmhy cy Ha Kpajy eKcIeprMeHTa XpameH! ca TPH Pa3JINgUTe CMjece KOHIEHTpara: |. KOMIIJIeTHa cMjeca,
2. 6e3 BuraMmuHCKUX nojaTaka (BB cmjeca) u 3. cMjeca 6e3 momaraka BuTamMHHat+MuKpoenemeHarta (BBM
cMmjeca). BuramMuHCKO-MUHEpanHU [0JalM Cy UCKJbYYMBAHH y TpU BpeMEHCKa mHTepBana: 4, 8 u 12 nana
npuje Kpaja ToBa. PesynTaTu uCTpakuBama Cy MOKa3alu Aa Cy BPCTe KOHIIEHTPOBAHUX CMjeca, Kao U IyKHHA
UCKJbY4YEHa BUTAMMHCKO-MUHEpaIHUX JoJaTaka MMalli 3Ha4yajaH yTUIa] Ha CaapiKaj Meresa y KoCTUMa, Ipu
YeMy je HajBUIIM CaJgp)Kaj MCIMTHBAHOI IapaMmeTpa 3a0WbekeH Koja mmmha XpambeHHX KOMIUICTHOM
cmjecoM. lITo ce THUe My’kMHE HCKIbydeHa OBHX JI0JaTaka YCTAHOBJBEHO je J1a HCKJbYJeHhe y Tpajamy on 4
JlaHa HUje HeraTHBHO /jeI0BAJI0 HAa HCTIMTHBAHK ITapaMeTap.

5. Anka Popovic-Vranjes, Miroslav Grubacic, Radovan Pejanovi¢, Aleksandar Kralj,
Anka Kasalica, Dragica Mocinovi¢, Gordana Niketi¢ (2010): Possibilities Of

Organic Milk production In Serbia, Contemporary Agriculture, 59 (1-2) 119-125.
(0,30 x 6=1,8)

The research presented in this paper is aimed at comparing the quality of milk and milk products (based on
the fatty acids content) produced based on the principles of organic production of Austria, Italy and Slovenia,
with the conventional products produced in Serbia. It has been determined hat the products of one country
differ on the market of that country much according to the model of fatty acids, but that they also differ from
country to country. It has also been determined that some conventionally produced products from Serbia have
had higher content of fatty acids important for human health (omega 6 and omega 3 and arahidonic acids).
UHT milk from Serbia (Subotica) has had higher percent (2.823 %) of these fatty acids compared to the same
quality milk from Italy (1.233%) and to the milk from Slovenia (0.615%). The fresh cheese mozarella from
Serbia (Guca) contained higher percentage of the named fatty acids (0.89%) compared to the same type of
cheese from Italy (0.258%). The kefir produced in Serbia (Kraljevo) had almost a triple amount of the named
fatty acids (2.823%) in comparison to the kefir produced in Slovenia. The quality of milk produced based on
the principles of organic production on ten small farms of the hill of Fruska gora (with 8-10 cows) had some
quality advantages in comparison to the conventional milk regarding certain parameters of its content (fat,




dry matter) and number of somatic cells.
HcnutnBame MoryhHocTH oprancke mpousBojame mieka y Cpoujn

HctpaxuBamba y OBOM paiy Cy MMaja 3a Wb Ja Ce HalpaBH KOMIapaTHBHA AaHAIN3a MJIEKA M HEKUX
MJICYHUX TPOM3BOJIA y TOTJIEAYy MAacHMX KHCEIMHA BaKHMX 3a JBYICKO 3apaBibe (oMera 3, omera 6 u
apaxuJioHcke ) ca Tpxuimra Urtanuje,Aycrpuje u CloBeHHje W3 OpraHCKe NMPOU3BOMLE W MJIGKA U HEKUX
MJICYHUX TIpOM3Boja ca Tpxkumra CpOuje M3 KOHBEHIMOHAJHE NPOM3BOHE. Pe3ynraTi ¢y mokasam fa cy
HEKM MIJICYHH TNpom3BoAM mpomsBeneHn y CpOuju OoJber KBajaWTeTa y TOTJIEy Cajapikaja HaBeJeHHX
KHCEIMHA , U aKO Cy M3 KOHBCHIIMOHATHE MPOM3BOA:E ,IITO roBOpH 1a je CpOuja eKONOIKH O9yBaHa U Ja
MMa MOTEHIM]jajl 3a pa3Boj opraHcke Mpou3BoAY. MeTpaxkuBama n3BpiueHa y Bojsoaunu cy odyxBaraia iBa
CHCTEMa MPOMW3BOJEKEC MJIEKA, jeaH [0 NPUHIMIMMA OPraHCKe IPOM3BOJKE M JPYIH CHCUTEM
KOHBEHIIMO HAJTHE MPOU3BO-e.Oprancka npomBoama je sormpana Ha @pymkoj 'opu u odyxsarana je 10
Marmx (apmu canpocedHo 8-10 kpaBa nomahe cumeHTancke pace. KoHBeHIMOHaNHA TIPOM3BOIHA je Oma ca
Beymke ¢papma ca 700 xpaBa mpHo-Oesre XoJmrajH pace ca Teputopuje onmruHe BpGac. Ilopen cacrtaBa
MJeKa W (M3MYKO-XEMHUJCKOT KBAJIHWTETa MJEKa, HCIHTAH je YKymaH Opoj OakTepmja m Opoj COMATCKUX
hemmja, y mocMmarpanoM nepruoay ox (ebpyapa no aememopa mecera 2009. ronune.

Hayuynu pag Ha HAYYHOM CKYNy HAIIMOHAJHOTL 3HAYaja, IITAMIAHM Y jeJUHM..... 2
oona
1. Asgekcanpap Kpasb, Anka [lomoBuh Bpamwem, Mwunanka [lpunuh, 3npaBko
Mapxosuh, JlaBun Ilgeranosuh (2011): YTumaj mpowsBoame MpemMa OpraHCKUM
NpUHIMIIIMAa Ha KBaIUTeT MiHMjeka, XVI caBeroBame O OHMOTEXHOIOTHjH ca
mehynapoauuMm yuenrhem, HYauak, 300pHUK pajsoBa BoJL. 16. (18).

(0,50 x 2=1)

Canprkaj XpaHJbUBHX MaTepuja y MIHMjeKy Bapupa y 3aBUCHOCTH O] TOPHjeKSIa MIIMjeKa, OJHOCHO O]
HauMHa NPOM3BOAE, ApXKama M HCXpaHe KpaBa. Ha ocHOBy Tora y OBOM pajay aHATM3UPAH jé KBATHTET
MJMjeKa W3 pa3NMYMTUX HauMHA MPOU3BOAE. VBBplIeHa je aHauu3a MJMjeKa U3 MPOU3BOAMKE NpeMa
OPraHCKUM MPUHLMIINMA U aHaM3a MIIMjeKa U3 KOHBEHIMOHAJIHE MPOM3BO/Ibe. VcTpaknBame je 00aBIbeHO
Ha JBHUje (apMe ca pa3IMYUTUM HauMHMMa IPOM3BOAME Koje ce Hajase y PenmyOumun Cprckoj. Y okBupy
aHaIN3e MJIMjeKa M3BPIICHO je MCIMTHBAKE XEMHJCKOT cacTaBa, (DMBMYKO-XEMHJCKUX CBOjCTaBa MIMjeKa U
XWTMJEHCKH U MHUKPOOHMOJIOIIKH KBAJMTET MIIMjeKa. Y OKBHPY MCTpa)kKMBamka M3BPINCHO je W yTBphuBame
CTaTHCTUYKH 3HAYAJHUX pa3iiKa n3Mehy rope HaBeeHHX MapameTapa Ha OCHOBY dera je KOHCTAHTOBaHA
pas3iMKa y KBAINTETY MIIMjeKa U3 Pa3IMINTHX HAa9WHA TIPO U3BO JHHE.

Peajm3oBaH HAIMOHAJIHY HAVYHHU NPOjeKaAT V CBOjCTBY capajHUKA HA NPOjeKTYV... 1
oon
1. Pectpukmmja xpaHe W KoMIeH3allMOHU mopact Opojiepa (2007-2009), mpojekat
¢uHaHcHpaH o7 cTpaHe MuHUCTapcTBa Hayke U TexHojoruje Pemybnuke Cprcke;
6p0j:06/0-020/961-131/07.

(1 601)
2. VYTumaj pa3nMYMTUX HU3BOpa celeHa Ha e(UKacHOCT HucKopumhaBama Xpawe,
OpupacT U HETOB caapkaj y Mecy ToBHux mnwmimha (2008-2010), mpojexar
¢uHaHCUpaH o1 cTpaHe MuHUCTapcTBa Hayke U TexHoJsoruje Penmybnuke Cpricke;
6p0oj:06/0-020/961-110/08.
(1 6op)
3. VYrTumaj npou3BoImk€ MIMjeKa MpeMa OpPraHCKUM NPUHIUINMA Ha HYTPUTUBHH
kBasmrer ucror (2008-2010), mnpojexat ¢uHaHCHpaH oJf cTpaHe MuHHMCTapcTBa
Hayke u TexHosioruje Penmy6mike Cpricke; 6poj:06/0-020/961-109/08.




Panosu nocnuje nocnenmer n3bopa/pemsdopa
(Hagecmu cee padoge, 0amu mwuxo8 Kpamax npuxas3 u 6poj 600aéa cepcmanux no Kameeopujama u3 uiauda
19. unu ynana 20.)

OpurnHaJHU HAYVYHHU paja v BogeheM HayaHoM yaconucy MehyHapoaHor 3Ha4aja.... 12
oonxoBa

1. M. Drini¢, A._Kralj B. Vazi¢ (2016): Effects of removing vitamins and trace
minerals from finisher diets on production parameters, tibia strength and ash

content in chicken bones, Animal Science Papers and Reports, Vol. 34, No. 3, pp.
279-292.
(1,00 x 12=12)

Vitamins and trace minerals are necessary nutrients for normal functioning of the organism. The experiment
was set up with 1400 chicken, divided into 7 groups, which were fed diets with no vitamin additives or
vitamin + trace minerals from day 30 to 42. These additives were excluded 12, 8 and 4 days before the end of
the fattening process. The following production parameters were monitored: body weight, weight gain, feed
intake, feed conversion and mortality. On that basis the production index was calculated. Slaughtering
parameters, ash content and tibia strength in bone were monitored. It was assumed that sufficient quantities of
trace minerals and fat-soluble vitamins would be stored in the body. Great amounts of water soluble vitamins
cannot be generally accumulated, but chickens will continue to obtain them from natural feedstuffs, after
exclusion of premixes. The results show that exclusion of vitamin-mineral additives had no negative effects
on final body weight, but feed conversion rate deteriorated after these additives were excluded for 8

and 12 days. As for slaughtering parameters (except for abdominal fat) and tibia strength, there were no
negative effects. Removing only vitamins had more negative effects on bone ash contents than it was
observed for the simultaneous removal of vitamins and minerals.

Edexar ykiamama BHTAMHHA W MHKpOeJeMEHATAa W3 3aBPIIHOT O00pOKa HAa MPOU3BOIHE
KapakTe pUCTHKe, jadHHY THOMe U caJpikaj memesa y kocTuMa nuianha

BuraMuHM 1 MEKpPOEIIEMEHTH Cy HEOIXOJHE XPaHJBHBE MaTEpHje 3a HOPMAIHO (PYHKIMOHHUCAH€ OPTaHU3Ma.
ExcniepumenT je moctaBsbeH Ha 1400 mmha, noaujesbeHUX Y cenaM Ipymia, KOju ¢y XpameHHu 0e3 ojaTaka
BUTAMHWHA W BHTAMHUHAtMHKpoOeseMeHara y mepuoay on 30-42. nmana toBa mmuuha. OBo nojamu cy
uckbydeHn 12, 8 m 4 nmama mpuje kpaja toBa muiauha. Ilpahenm cy cibenehm mpon3BomHU TmapameTpH:
TjelecHa Maca, MPUPACTH, KOH3yMallfja XpaHe, KOHBEp3Hja XpaHe U MopTanuteT. Ha ocHOBY THX mapameTapa
M3padyHaT je Mpou3BOJHU HHIEKC. Takole, mpaheHu cy KIaHUYHU TMapaMeTpH, CaapiKaj memnena y KocTuMa u
jaunna tubue. [IpetrnocTaBka je na he nunoconyOMITHU BUTAMUHU W MUKPOCICMEHTH OUTH JICMIOHOBAHU Yy
JIOBOJBHMM KOJIMYMHAMA Yy OpPraHU3MYy >KMBOTHHbA. JKHBOTHEIE HE MOry JAEMNOHOBATH XHAPOCOTYOMITHE
BUTaMHWHE y OpraHM3My y 3HAaTHAM KOJMYHMHAMa, anmd he JKHBOTHIE HAacTaBUTH Ja WX KOPHCTE W3
"mpuponHuX" XpaHMBa HAKOH IITO C€ UCKIJbyJe MPEMHUKCH 13 00poka. Pe3ynraTy nokasyjy /1a UCKJbYdUBam e
BUTaMHHCKO-MUHEPATHNX JOAAaTaka HHjé MMaJio HETaTHBHOT yTHIIaja Ha TjeNeCHY Macy, ajlH je KOHBEp3Hja
3HAa4YajHO TOTOpIIAaHA Kafa Cy OBH AOJAIM yKJIOoWmeHH 12 u 8 maHa mpuje xpaja ToBa nmuiauha. Takohe, oBo
HHjE HEraTHMBHO YTHIAJ0O Ha KIaHWUYHE MapameTpe, M3y3eB adJOMHHAIHEe MacTH, Ka0 HHM Ha jaunHy THOME.
VYknamamke caMO BUTAMUHA UMAJIO je BUIIIE HETAaTUBHOT yTHUIlaja HA Cafpikaj Mernesa y KocTUMa, Hero Kaj cy
YKIIOE:CHH JIOJlalld BATAMUHA U MHUHEpaJia 3aje/HO.

2. V. Radi¢, S. Vuckovic, D. Gataric, S. Prodanovi¢, M. Drini¢, A._Kralj, . Pajcin
(2014): Characterization of birdsfoot trefoil (Lotus Corniculatus L.) genotypes from
the local population in Bosnia and Herzegovina, BOTHALIA, Vol. 44, No. 6, pp.




(0,30 x 12=3,6)

Birdsfoot trefoil is particularly important plant for the production of high protein forage in the maintain area.
Local genotypes and ecotypes of birdsfoot trefoil (Lotus corniculatus L.) were collected from natural
populations at the temritory of Bosnia and Herzegovina, predominantly at the territory of Republika Srpska. A
total of 28 accessions were collected and analyzed during two years of research. Analyzed accessions had a
high yield of green mass (100.16 to 244.87 g/plant) and seeds (2.46 to 8.24 g/plant). Very important for the
choice of parents in planning the crossing is grouping of genotypes using the cluster analysis. Representatives
of the determined subgroups are valuable material for the combination of cross breeding programs of
birdsfoot trefoil and for the creation of new cultivars. The high values of correlations between yield and its
components were observed. The selection of new, more productive local genotypes aims to offer a new model
of breeding and production that will enhance economic viability for planting birdsfoot trefoil. This is
especially important having in mind the importance birdsfoot trefoil to improve soil fertility, increase harvest

areas, and the improvement of seed and feed production.

Kapakrepusanuja renorunosa cmubkute (Lotus corniculatus 1.) u3 jokajnux nonynaumja y bocuu u
XepueroBuHH

CvmbkuTa UMa nocedaH 3Hadaj 3a o0e30jehuBame BUCOKONMPOTEHHCKE KabacTe cTOUHE XpaHe y OpiackKo-
MJIaHUHCKUM Toapydjuma. Ha teputopuju BocHe m XepueroBune m 10 mperexHo PemyOmuke Cprcke,
M3BPILEHO je MPHUKYIJbamhe JOKATHUX TEHOTUIIOBA M EKOTUIOBa cMUJbKUTE (Lotus corniculatus L.) u3
NPUPOHUX MOIyJTanuja. TOKOM JIBHje TOIWHE je NMPUKYIUBEHO M aHamm3upaHo 28 mpuHoBa. YTBpleHe cy
BUXOBE KapaKTEPUCTHKE W TIPOIjeFbeHa OIUIEMEHMBaYKa BpHjeMHOCT. Kox aHamM3WpaHWX TNPHHOBA
KOHCTaTOBaHa je BHUCOKa Tpoaykiuja 3eieHe mace (100,16 - 244,87 g/ousyu) n cjemena (2,46 - 8,24 g/
oumyu). T'pynucame TEHOTHIIOBA KiacTep aHaIM30M je 3HauajaH 3a W300p poauresba KON IUTAHCKUX
ykpmtama. [IpeacTaBHMIIM  AeTepMHHHCAHMX MHOATPYNA TPEACTaB/bajy AparoljeH MaTepujal 3a
KOMOWHAIIM]CKA YKPIITaka y OIIEMEHUBAYKIM POrpaMrUMa KOJI CMIUBKHUTE 3a CTBapam e HOBUX KYJITHBApa.
VYoueHe cy JocTa BHCOKE BPHJEIHOCTH KOpeENIaMOHUX Be3a u3Mel)y mpuHOCA M KOMIIOHEHTH MHpHUHOCA.
CenexIMoOHNUCake HOBUX IMPOAYKTHBHUJHX JIOKATHUX TCHOTHIIOBA MMa 3a IMJb Ja TOHYIH HOBH MOZCIH
OIUIEMCHBaKka U TPOU3BOMEC YHja e EKOHOMCKAa OMNMPABIaHOCT INOCIEHINTH CjeTBy cMMbkHTe. OBO je
noceOHO BaKHO WMajyhn y BUIy 3Hauaj CMHUJBKHTE 3a yHampeheme TutomHOCTH 3eMbMINTa, ToBehame
CjeTBEHMX TOBPIIMHA, Ka0 1 TI0OOJbINAk€ MPOBBOALE CjeMeHa H KpMe.

O])I/IFI/IHaJIHI/I HAVYHHU paa V HAYYHOM YaCONIUCY HAIMMOHAJJHOI' 3Haqaia veeee 0 60HOBa

1. M. [Jpunuh, A. Kpam (2014): Edexkru uckpyduBama JofaTaka BUTaMUHA U
MUKpOeJIeMeHaTa U3 XpaHe Ha uBpcrohy koctujy muinuha, ArposHame, Vol. 15, No.

2, pp. 195-205.
(1,00 x 6=6)

Cenekcja Ha BUCOK MHTEH3UTET TIOpacTa TjelecHe Mace muwinha oBelna je 10 3HayajHor ckpahema nyxKuHe
TOBa U CMamea yTPOIIKa XpaHe 3a Kwiorpam npupacta. To je, MehyTum goBeno 10 aucmponopiuje namehy
HopacTa TjelecHe Mace M CKeJIeTa, jep HOopacT CKeseTa 3a0CTaje 3a TjeJIECHOM MacoM, a IITO MOKE JIOBECTH
JI0 JIOMa KOCTH]y M 3HA4ajHUX EKOHOMCKHX I'yOMTaKa. Y OBOM €KCIIEPHMEHTY U3 XpaHe Cy KJbYYHH 0Nl
BUTAaMUHU ¥ MHKDPOEIIEMEHTH, KOji Cy TIOPEJ] OCTaJIOT, OJTOBOPHM U 3a TIPaBHJIAH pa3Boj KOCTH]y. 300T cBera
Tora mpaheHa je UBpcTMHA ToJbeHMMHE KocTH mmimha. McxbyumBame BHUTaMHHCKHX JOJaraka MMM
BUTaMHHCKO-MUHEPATHUX JOfaTaka y Tpajamy ox 12 m 8 maHa mpuje kpaja ToBa je MMajo HEraTHUBHE
nocjbeaniie Ha uBpctohy kocTujy kox mmmha. MckipyduBame OBHX J0faTaka y Tpajamy OJ YETHPH JaHA
HHje Ce CTATUCTHYKH 3HAYajHO Pa3JIMKOBAJIO O]l KOHTPOJIHE IPYIE, ITO OU 3HAYMIIO J1a C€ OBH JIOJAlU MOT'Y
UCKJbYYUTH YETHPH JlaHa NpHje Kpaja ToBa 0e3 HEraTHMBHHUX MOCIHEHMLA HAa YBPCTHHY KOCTH, IITO CBAKaKO




Tpeba OUTH mpeaMeT JaJbUX UCTP AKUBAbA.

2. M. Jpunuh, A. Kpasm, C. boxanouh (2011): VYTumaj momataka OpraHCKHX
KHCEJIMHA U MPOOHOTHKA Ha MPOU3BOJIHE IapameTpe npacaau, ArposHame, Vol. 12,
No. 1, pp. 75-84.

(1,00 x 6=6)

Llws OBOr HCTpa)kuBama OWO je Ja Ce WCIHTA YTHIIAj JoflaTaka OPraHCKUX KHCEJHMHAa U MPOOHOTHKA Y
oOponmma mpacanu, y3pacta ox S5 mo 25 kg, Ha mpupacT, KOHBep3HWjy M KOH3yMmamujy xpane. OBuM
eKCIIepUMEHTOM cy Omiie oOyxBaheHe Tpu TIpyme oJurydeHe mpacaau y3pacta onx 28 mana. Pesynratn
eKCIIepUMEHTa HHCY MOKa3agl Jga Cy aIWTHBH YTHIIAMM Ha ToBehare WCIMTHBAHWX MPOM3BOIHUX
KapaKTepHCTHKA O UTyd eHe TIpacajy, y3pacra ox 5-25 kg, y omHOCY Hapacaj koja cy xparmeHa 0e3 aauTHBA.

HayuyHu pajg Ha HAYYHOM cKyny Mel)yHapoaHOT 3HauYaja, IITAMNAH Y IjeJIMHM..... 5
0onoBa
1. M. Drini¢, A. Kralj, B. Vazi¢, N. Savi¢(2015): Effects of removing vitamins and
trace minerals from chicken finisher diets on ash content in the breast meat, Sixth
International Scientific Agricultural Symposium “Agrosym 2015, Jahorina,
Bosnia and Herzegovina, Book of proceedings, pp. 1591-1596.

(0,75 x 5=3,75)

A chicken diet must consist of the following: energy, proteins, i.e. amino acids, fat acids, vitamins and minerals.
Having in mind that broiler nutrition costs are high (55-70%), there are permanent searches of the opportunities to
reduce them. In support of that, there are many researches aiming to remove some nutritive matters for a certain
period of time from a diet with no bad impact on production parameters. The experiment was set up with 1400
chicken, divided into 7 groups, which vitamin additives or vitamin + trace minerals were excluded from the
day 30 to 42. These additives were excluded 12; 8 and 4 days before the end of the fattening process. The
assumption was that the body of chickens accumulate a sufficient amount of vitamins and trace elements and
their exclusion from diet at the end of fattening period had no negative impact on the production
characteristics. Great quantitative of water soluble vitamins cannot be generally accumulated, but broiler
chicken will continue to use them from natural nutritive, afier exclusion of premixes. The monitored
production parameter was ash content in the chicken breast meat. The results show that exclusion of both,
vitamin and mineral additives led to significantly lower ash content in chicken breast meat. The removing
only vitamins did not have negative effects to the research parameter. Duration of the exclusion these
substances (12, 8 and 4 days) had no effect on ash content in the breast meat of chicken.

Edexkar yxiamamkba BUTAMHHA M MHKPOeJIeMeHATa U3 3aBPIIHUX 00POKA Ha caJp:Kaj neneyjaa y mecy
rpyau ToBHUX nuimnha

Hcxpana munmha Mopa f1a ce cacToju off ciieneher: eHepruje, NnpoTenHa, aMHHOKHUCEITMHA, MACHUX KHC €ITUHA,
BUTaMHHA W MuHepana. MMajyhn y Buay ma cy TpomkoBu mcxpane Opojiuepa Bucoku (55-70%), moctoje
CTaJHA HACTOjama J1a C€ OHU CMame. MPeTpecH MOryhHOCTH Jla UX CMamU. Y TPWIOT TOME, MOCTOJ MHOTO
UCTpaXMBama Ca MIWHEM [a CC YKJIOHE HEKE XpaHJbMBE MaTepHje 3a oIpeheHH BpEeMEHCKH Mepuoj] u3
ucxpaHe a 0Oe3 Jomer yTunaja Ha npousBogHe mnapamerpe. Oriex je mnoctaBsbeH Ha 1400 mummha,
NOJjeJbCHUX y 7 Ipyma, I/je ¢y BATAMUHCKH TOJal MM BUTAMHHH + MHKPOECIEMEeHTH nckbydeHe o 30 no
42 nana. OBU aWTHBH Cy UCKJbYUeHe 12; 8 u 4 naHa mpuje 3aBpieTka mpoiieca ToBa. [IpetnocTaBka je aa je
THjesTo mha aKkyMynupa JTOBOJbHY KOJMYHHY BUTAMHHA M MHUKPOEIEMEHATa M Ja FbUXOBO HCKJbYdCHe M3
HCXpaHe Ha Kpajy Tepuo/ia ToBa Hehe MMaTy HeraTHBaH YTHIA] HA IPOM3BOAHE KapaKkTepUCcTHKE. bpojmepckn
munrhe He MOTY aKkyMyJTypaTd BelHKe KOJIMYMHE BUTAMIHA PAaCTBOPJBUBUX y BOAH anu he OHM HACTaBUTH 1A
WX WCKOPUILITAaBajy M3 yoOHMUajeHMX XpaHUBa IOCJHje HCKJbyuema NpeMukca u3 obpoka. [locmatpanu
MPOM3BOIHM Mapamerap je campikaj memena y mecy rpynu muieha. Pesynrati mokasyjy Ia je UCKIbydeHe
00oje, BUTaMHHA U MUHEPAJHUX JIOJJaTaKa JOBEJIO IO 3HATHO HIKCHI CalpiKaja Iemena y Mecy TPyIu Ko
Opojiepa. Ykiamama caMO BUTAMHHM HHje MMaJlo HerarWBHE eekTe Ha MOCMAaTpaHM IapaMerap. Tpajame




UCKJby4era oBH MaTepHja (12, 8 u 4 nana) Huje mmao edexra Ha camprkaj menena y Mecy rpyau muauha.

2. N. Savi¢, B. Rogi¢, M. Drinic, G. Vucié, B. Vazic, A. Kralj (2015): The influence of
different nutrition levels on the growth characteristic and meat texture of the
rainbow trout (Oncorhynchus mykiss Wal.), VII International Conference
"WATER&FISH, Conference proceedings.

(0,30 x 5=1,5)

Ymunaj pa3Iu4uTHX HIBOA HCXPaHe HA KaPaKTepHCTHKE PAacTa U TEKCTYpPy Meca Ay:KHYacTe MacTPMKe
(oncorhynchus mykiss wal.)

ExcrniepuMeHT je peanu3oBan y Jiaboparopuju 3a akBakyarypy [lossonpuBpensor ¢axkynreta Y HUBEp3UTETa y
bamoj Jlymm. VkynHo je HacesbeHo 100 jenquHKM y 5 eKCHepHUMEHTATHHX TpyIa, MPOCjedYHe WHIUBUAYAIHE
mace 91.09+1.37 g, totanue ayxune Tujena 20.08+0.10 cm u nyxuHE THjela A0 padBe PEHHOr Iepaja
19.3740.10 cm (M£SEM). ws pama je O0uo mnpaheme edexaTa pazJMUIUTHX HHUBOA HCXpaHE Ha
KapaKTepUCTHKe pacta W TekcTypy (tBpmohy) meca nyxwdacte mactpmke (Oncorhynchus mykiss).
JlyxudacTa macTpMKa y CBHM CKCHEPHMEHTAJHHUM TpylaMa XpameHa je MCTOM XPaHOM, Ca Pa3MIUTHM
HuBomMa ucxpane: 20% (G-20) u 10% mame (G-10) y ogHOCY Ha CTaHAApIHU HUBO HCXpaHe, CTaHIApAHU
HuBo ucxpane (G100) (mpemopyxa mpousBohada xpane), 10% (G+10) u 20% Bume (G+20) y omHocy Ha
cTaHfapAHU HUBO ucxpaHe. CTaTUCTHYKM 3Ha4YajHa pasnuka cpeauHa (p<0.05) mace W AyxXuHE THjena
n3Mel)y mocMaTpaHuX eKCIIepPHMEHTAJIHUX TpyIa jaBjba ce y ApyroM nepuony. Hajmama nmotpebna cuina (kg)
3a TIpecHjerabe Meca JIy)KMJacTe MacTPMKE KOHCTaTOBaHA je¢ Ha TIOYETKY CKCIEpUMEHTa KOJ jeIHHKH
npocjeune mace oko 90 g Hajrephe meco je kox puba m3 ekcriepuMenTanHuX rpyma G+10 u G-10. U3mehy
MOCMAaTPaHNX EKCIIEPUMEHTAIHNAX IPyITa KOHCTATOBAaHA je CTATHCTHYKM 3HadajHa pasnuka cpenuna (p<0.05)
notpedHe culle 3a mpecHjeame Meca.

3. V. Radi¢, M. Drini¢, A. Kralj (2014): Productuon capabilities and nutrutuve value
of fodder for animal nutrition in mountainous area of Republic of Srpska, Fifih
Internatuonal Scientific Agricultural Symposium ,, Agrosym 2014", Jahorina,
Bosnia and Herzegovina, Book of proceedings, pp. 69-74.

(1,00 x 5=5)

There is lack of feed in the mountainous region of the Republic of Srpska despite the large agricultural area.
The main source of feed is natural grasslands of low productivity and low energy value. In this paper we
determined the yield and nutritional value of the natural grasslands using agricultural practices of
fertilization and sowing. Also, a number of production technologies on plowed land with annual legumes and
grass-legumes mixture were designed. The aim of this work was to increase the yield and quality of forage on
natural grassland and on plowed land. It was determined the forage yields per unit area as well as the
nutritional value of the air-dry hay. According to the results of chemical analysis, low protein content in
natural grasslands was found (8.96 to 9.59%), regardless of the agro-technical measures application. It was
identified a high protein content sowing grass-legume mixtures, especially in the second cut (from 17.31 to
21.77%). The digestibility of nutrients from green feed depends on the plant growing stage and species of
animal consuming such feed. The digestibility of this feed for ruminants is 75-80%, for horses 60%, and 50%
forpigs. Applied agro-technical measures show that the production of high-quality nutrients can be increased
in this region.

IIpousBoane MmoryhHocTH M XpaH/bHBA BPUjeIHOCT KPMHBA 32 HCXPaHY CTOKe Yy IJIAHUHCKOM HOAPYYjy
Peny6smke Cpncke

V¥ nnaanHCKOM O Apy4jy Pemybmike Cpricke y3 BeTHKe MOJHONPUBPEIHE MOBPIINHE MPUCYTAH je AC(UIUT




cmabe eHeprercke BPHjeJHOCTH. Y OBOM pany YTBphEH je IpHHOC U XPAaHJbMBA BPHjEIHOCT Ha MPHUPOTHIM
TpaBmallMa KOpUIINEemeM arpoTeXHMuKuX wmjepa DhyOpema u ycujaBama. Takohe, kpeupan je HH3
TEXHOJOTHja IPOM3BOJHE HAa OpPAHMIMA jEJHOTOAMIIMX KPMHUX MaxyHapKH M JjETEIHMHCKO-TPABHHUX
cvjeca. llwp pana je nosehaTn npuHOC M KBAaIMTET KPMHBA Ha NPHPOJHUM TpaBHallMMa Kao M Ha
opaHHIIaMa. Y TBpl)eH je MpUHOC KpMe IO jeIUHHITN MOBPIIMHE Ka0 M XpaHbHBa BPHjETHOCT Ba3IyIIHO-CYBOT
cujeHa. Ha ocHoBy noOmjeHMX pe3ynrara XeMHJCKHX aHaIM3a yTBpheH je HM3aKk canpikaj MpOTEHHA KOJ
TPUPOHUX TpaBmhaka 0e3 003upa Ha MPHUMjeHY arpoTerHHIKHX Mjepa (8,96-9,59%). CjeTBoM mjeTenMHCKO-
TpaBHHUX CMjeca KOHCTATOBAH j€ BHCOK Caap:kaj MpoTeMHa moceOHO y Apyrom mopacty (17,31-21,77%).
Ilpumjemene arpoTexHHYKe Mjepa MOKa3yjy Za ceé UM Ha OBOM IOJApPYdYjy MOske mnoBehaTw mnpoaykuuja
KBAJTUTETHUX XPaHUBA.

4. A. Popovi¢-Vranjes, G. Jesi¢, T. Lopicic-Vasi¢, G. Grubjesi¢, A. Kralj (2014):
Transfer of Aflatoxin M1 From the Contaminated Milk Into Cheese and Whey,

International Symposium on Animal Science 2014, Belgrade, Serbia, Proceedings,
pp- 583-590.

(0,50 x 5=2,5)

Aflatoxin M1 is a major metabolite of aflatoxin Bl which is formed when animals ingest contaminated feed.
Aflatoxin Bl, when ingested by an animal, is rapidly absorbed in the gastrointestinal tract and transformed
into a metabolite aflatoxin M1, appearing in the blood after 15 minutes and then secreted in the milk from the
mammary gland. Aflatoxin Bl shows hepatotoxic and carcinogenic effects and aflatoxin M1 has a distinct
genotoxicity, carcinogenicity and cytotoxicity. The resistance to heat treatment and mild acidic conditions
used in the production of cheese or other dairy products (such as, for example, yogurt, cream, butter, and ice
cream) has been accounted for the contamination of such products. It is known that aflatoxin M1 is bound to
milk proteins, mainly casein, and therefore the toxin is more concentrated in the cheese than in the milk used
in cheese production. In practice, aflatoxin M1 can be found in dairy products at levels that are 2-5 times
higher than in milk. As a result of the binding of aflatoxin M1 to milk proteins the toxin is distributed more in
curd than in whey. Control of samples of milk from the Vojvodina market was conducted during March and
April of 2014, in the Dairy Laboratory and Laboratory for the Analysis of Animal Feed and Animal Products,
the Department of Animal Science, Faculty of Agriculture, Novi Sad. The method used was HPLC with
fluorescence detection with pre-treatment of milk on immunoaffinity columns. The analysis of milk was
performed on milk of 12 dairies whose products can be found on the Vojvodina market. The manufacturer
with the highest levels of aflatoxin M1 in milk was chosen and a semi-hard cheese was made of such milk.
The results showed the expected increase of concentration of aflatoxin M1 in cheese and whey. Since Serbia
has no regulation that determines the minimum allowable level of aflatoxin M1 in cheese and other dairy
products, the results were compared with acceptable values for cheese in some European countries.

Tpancdep aduaarokcuna M1 U3 KOHTAMUHHMPAHOT MJIMjeKa Y CUP U CYPYTKY

Admatokcun Mlje rnaBau Metabonut adraTokcuna b1, koju ce dopmupa Kama KHUBOTHILE KOH3YMHPA]y
KOHTaMUHHMpaHy XpaHy. Aduatokcud b1, kama ra KoH3ymHpajy J>KHBOTHE,E ce Op3o abcopOyje y
JIMTeC THBHOM TPAKTy M TpaHCGOpMHUIIEe y MeTaboImT aduratokcH M1 Kkoju ce mojaBJbyje y KpBH HAaKoH 15
MHHYTa M OHZA Ce JIy9H Y MJIjeKO TpeKo MIMjedHe kimjessie. AdmatokcnH bl mokasyje XemaToTOKCHYHO 1
KaHIIEPOT €HO JjCTBO a ahimaTokchH MI mMa M3pa3uTy TeHOTOKCHYHOCT, KAHIIEPOTEHOCT ¥ ITUTOTOKCHIHOCT.
BrxoBa 0THOPHOCT Ha 3arpujaBame U MIHjEIHY KUCEIHNHY KOja HAacTaje y TOKY IpoIieca MPOM3BOABE CHpa U
IpYyruX MIMjEeYHHX MpPOW3BoAa (HOp. MOMYT jOrypTa, IMaBlake, Macjiala M CJanoJjiefa) ycJoBJbaBa
KOHTaMHHAIMjy THX npon3Bona. Iloznarto je na je admaroxcun M1 Be3aH 3a NPOTEHHE MIMjEKa, yrJIABHOM
Ka3enH, 1 3aT0 je TOKCHH BUIIEC KOHIICHTPHUCAH Yy CHUPY HEro Y MIIMjEKy U3 KOra ce NPOM3BOM CHp. Y IPaKcH,
a¢marokcrH M1 ce Moyke Halil y MUIjeYHUM NPOM3BOIMMA Y KOJIMIHHAMa Koje ¢y 2-5 Behe Hero y Mimjexy.
Kao pesyntaT BesmBama MHKOTOKCHHA 3a TPOTEHMHE MIHMjeKa OH je BHIIC pacriopeljeH y Tpymry Hero y
cypyTtku. KonTpona y3opaka mumjeka 3 MapkeTa y BojBojnHu je o0aBibeHa TokOM MapTa u ampmia 2014
roguHe, y Jlaboparopuju 3a KOHTpoTy Mimjeka u JlaGopaTopuju 3a aHAINM3y CTOYHE XpaHe W aHUMATHUX
npomsBona, Jemaptmana 3a ctogapcTtBo IlossompuBpenHor c¢axynrera y HoBom Canmy. 3a anammsy je
kopuiuteHa metona XIJIL ca dayopeceHTOM 1eTeKLIjoM ca IPUIPEMOM MJMjeKa Ha UMYHO apUHUTETHUM
KOJIOHAaMa. AHa/M3a je M3Be/leHa Ha MiIMjeKy 12 Mijekapa 4uju MpOM3BOAH ce MOTy MpoHahu y MapKernma y




Bojsoauam. M3abpan je npomBolhau mumjexa ca Hajsehnm caapskajeM admatokcuaa M1 u of Tor Mimjexa je
NpaBJbeH MONYTBPIH cUp. Pe3ynrtaru cy nokasanu ouekuBaHo noBehame KoHIEHTpammje aduiatokcuda M1 y
cupy u cypyrku. C 063upom na Cpbuja Hema peryJsiaTuBy koj opel)yje MHHUMaJIHY P NXBAT/bUBY KOJINUHHY
apmarokcuia M1 y cupy W JpYyrMM MIMjEYHMM NPOM3BOAMMA, pE3YITaTH Cy KOMIIApUpaHU ca
NPUXBATJFUBUM BPHjETHOCTHMA 32 CHPEBE y HeKMM EBporckumM nprkaBama.

5. A. Popovic-Vranjes, R. Pejanovi¢, A. Kasalica, D. Cvetanovi¢, A. Kralj (2012):
Chemical properties of raw milk from conversion period in organic production,
International Conference on BioScience: Biotechnology and Biodiversity- Step in
the Future- The Fort Joint UNS-PSU Conference, Novi Sad, Serbia, Conference
proceedings, pp. 124-129.

(0,50 x 5=2,5)

Conversion period is the period of time determined by the Regulation of Organic Production that is required
for the transition from conventional to organic production. Products from the conversion period may be
marked as “products of organic agriculture in process of transition”, after one year from the date of
application for inclusion in organic production. The paper describes the chemical and hygienic quality of
milk from the farm of the Agricultural School in Futog that has been in transition period from the last May.
According to the standards for organic production, animals are provided with enough space for feeding,
resting and movement and free access to water and food. Feeding of animals is adapted to the physiological
requirements with maximum use of available nutrients. Most of the time the animals spend on pasture. Animal
health protection is maintained respecting the principles of “prevention before treatment” and does not use
medicals and chemicals (antibiotics, hormones) except in certain cases. Physico-chemical composition (fat,
protein, lactose and minerals, fatfree dry matter) showed that raw milk meets EU requirements. Examination
of unsaturated fatty acids especially omega 3 and omega 6 showed some progress compared to milk from
conventional production. Due to the higher content of fatty acids in organic milk it is considered as to be less
risky for heart disease than conventional milk. The results of analyzes on the chemical properties of raw milk
(acidity, pH, fermentation and rennet-fermentation ftests, etc.) showed that milk from the transition period has
certain advantages in terms of safety in the production of cheese and other dairy products.

XeMHjcKe 0COOMHE CHPOBOT MJIEKA U3 Mepro/Ia KOHBep3HUje Y OPraHcKoj MPOou3BO b1

ITepuon koHBep3uje je BpeMeHckH mnepuon oapehen IIpaBMIHMKOM O OpPraHCKO] HMPOM3BONIU KOJH je
notpebaH 3a Mpera3ak ca KOHBEHIIMOHAJHE Ha OPTaHCKY MPOM3BOAMY. [Ipom3BomM W3 mpeiasHOT nepuona
MOT'y OMTH 03Ha4€HH Kao "TIPOU3BOIH OPTAaHCKE MOJEOTIPHUBpEIE Y IIPOIecy TpaH3MIHje", HakOH TOMHY JaHa
OJ1 JIaHa TIOJTHOIIEHA 3aXTeBa 33 YKJBYUYHBAKE Y OPraHCKY MPOM3BOIBY. Y paly je ONMHCaH XEMHJCKH U
XITHjeHCKH KBanmuTer Mieka ca ¢apmu llossompuBpenne mkone y dyrory, xoja je Omna y mpemasHOM
MepruoIy OJ Maja Mjecela mpolmie roauHe. [Ipema cTanmapanMa 3a OPraHCKY MPOU3BOAMY, JKHBOTHEGE CY
UMajie JOBOJBHO IPOCTOpA 33 MCXpaHy, OJMOP M KpeTamba U CJI000J[aH MPUCTYI BOJM M XpaHU. Xpamerbe
KUBOTHIbA je TpHiIaroheH Gpu3HoIonIKUM 3aXTjeBUMa y3 MakCUMaJIHO KOpHUIIheme PacioIoKUBUX XpaHHBA.
Behuny BpemeHa KHMBOTHIbE Cy TIPOBOJMIE HA MAIIBAKY. 3ApaBCTBEHA 3aITHTA )KUBOTHIHA CE€ OJ[pIKaBalia y3
MOIITOBakbC TPUHIMIA 'TPEBCHIMje Tpe TpeTMaHa', a HHCY C€ KOPHUCTHJIM JICKOBH M XEMHKAaIHje
(aHTHOMOTHIIN, XOPMOHH), OCHM Y ofpeleHNM ciydajeBuMa. DHBUYKO-XEMHJCKH CacTaB (MacTH, MPOTEHHA,
JaKTO3¢ M MHUHEpaja, MacTH CyBE MaTepHje) je MOoKa3ao Ja CHPOBO MIIEKO 3aJ0BOJbaBa 3axTeBe EV.
HcnutuBame HezacMheHNX MacHUX KHCENIHHa, TTOCeOHO omera 3 W oMera 6 je mokaszajio Hampeak y OJHOCY
Ha MJIEKO KOHBEHIMOHAJHE Mpou3BOb-€. 300r Beher cagpikaja MacHUX KHCEIMHA y OPTaHCKOM MIIEKY Ce
cMatpa J1a je OHO Mame PH3HYHO 3a CpuaHa 000JbeHa 0l KOHBEHIMOHATHOT MJileka. Pesynrtatn aHanmsa o
XEMHJCKUM CBOJCTBHMA CHPOBOT MJieka (KHCelocT pH, (depMeHTalMja U TECTOBH (epMEeHTalMje CUPUIIA,
UT]I.) TIOKa3aJIi Cy Ja MJICKO W3 TPaH3MIIMOHOT TIepHoa nMa opeljeHe MpeHOCTH y Toriieny 0e30eHOCTH y
TIPOM3BOARGH CHPA M APYTHX MICYHUX IIPOM3BOAA

6. A. Popovic-Vranjes, R. Pejanovi¢, A. Kasalica, D. Cvetanovi¢, D. Glavas-Trbié¢, A.
Kralj (2012): The importance of the transition period to organic milk production,




6th Central European Congress on Food, CEFooD22012, Novi Sad, Serbia,
Proceedings, pp. 1436-1441.
(0,30 x5=1,5)

Organic farming primarily aims to produce food with high nutritive value, to maintain or increase soil
fertility, prevent and combat soil erosion, biodiversity conservation and to protect natural resources from
pollution. In order to base organic production it is necessary to provide the spatial isolation of land parcels
and farms of the possible sources of pollution (pesticides, waste water, pollen of genetically modified crops),
the plot of land on which the content of harmfill substances does not exceed the prescribed maximum level,
and proper irrigation water quality (first and second category) and air. There are many studies that show the
health benéfits of organic milk compared to milk from conventional production. Organic milk has higher
content of polyunsaturated fatty acids and omega-3 fatty acids, more vitamin A, C and o-tocopherol, it does
not contain residues of antibiotics, pesticides or other chemicals. Organic milk is healthier because the cows
are kept free (in the barn and in the discharge) and they are long time on pasture and without stress.
Although Serbia has an interest for organic milk production, for the health and economic reasons, there is
still no market certified milk or other dairy products. In order to make transition to organic production it
must happen through a transition period or the period of conversion to switch from conventional to organic
farming. Methods of organic farming in livestock production have to be applicable firom the beginning of the
conversion period, which begins after the conclusion of the contract on the exercise of control in organic
production between the manufacturer and the authorized control organization. The paper presents a method
of organic milk production in period of conversion on a farm in Futog Agricultural High School, where
special attention is paid to the following procedures: agro-ecological conditions, the number of animals per
hectare, race, diet and posture, health and reproduction of animals, and parallel production (conventional
and organic farms at the same farm), cadastral parcel numbers, history of land, fertilization, seed sourcing,
analysis of water, controlling weeds, pests and diseases and the effect of biological protection and record-
keeping. Detailed implementation of measures of organic plant and livestock production on farms in the
period of conversion, which are consistent with the Law on organic farming and regulations on professional
standards, are make to avoid the mistakes in next year and ensure the transition to organic milk production.

3Hauaj npeja3HOT MepHoJa y OPraHcKoj MPOU3BOA M MJeKa

Oprancka NOJEONPHUBpPEAa MPBCHCTBEHO MMa 3a IUJb Ja NPOU3BEIE XPaHY Ca BHCOKHM HYTPUTHBHHM
BPEIHOCTUMA, JIa OJIP>KU MM NoBeha MIOMHOCT 3eMJBHINTA, CIpeuaBa U cy30uja epo3uje 3eMJbUINTA, 3aTUM
ouyBame OHOJMBEP3UTETA U MPHUPOAHUX pecypca o 3aralema. Ja Ou ce 3acHMBaIa OpraHcKa MPOU3BO/HA
norpebHO je na ce o0Ge3denu MpocTOpHA M30JAlMja 3EMJBUINHUX Mapuena u (apme o Moryhmx mssopa
3arahema (MECTUIMAHN, OTIAAHE BOJE, MOJIEH TeHETCKH MOJU(GHUKOBAHMX yCeBa), a Ha IapliesiaMa Caapikaj
MITSTHUX MaTepHja He Tpeda mpera3u MPOTHCaHN MaKCHUMAJIHU HUBO, TE€ MOPajy MMaTH KBATMTETHY BOAY 32
HaBO/mhaBamke (MPBe M Jpyre Kareropuje) W Ba3nyx. [locToje MHOTe cTynuje Koje MoKa3yjy 37paBCTBEHE
MPETHOCTH OPTaHCKOT MJIEKA Y OHOCY Ha MJICKO M3 KOHBEHIIMOHAJIHE MPOW3BOHe. OpraHcKo MIICKO MMa
Behn cagprkaj He3acmheHMX MacHHX KHCEIMHA M OMera-3 MacHHX KHCENNHa, BHIIe BuTamuHa A, Il u o-
TOKO (hepoJia, OHO HE CaAPIKU OCTATKE aHTUOMOTHKA, MECTULMIA U APYrux XemuKkanrja. Oprancko MJeKo je
31paBHje, jep ce KpaBe ApiKe clo00JHO (y MITAJIN M Ha UCITYCTY) U OHE MPOBEIY J0CTa BpEeMEHA HA MAIIbAKY
u 6e3 ctpeca. Mako CpOuja nMa mHTEpec 3a OPraHcKy NPOU3BOAY MIICKA, U3 3/IpaBCTBEHUX U €KOHOMCKHUX
pasJora, joiml yBeK He MOCTOJH TPXKHIIHM cepTU(HUKAT 32 MICKO HJIM Jpyre MiledHe mpomsBoje. Jla ou ce
TpeNia3ak Ha OpraHcKy MPOU3BOIY MOTA0 JIECHTH MOTPeOHO je mpohn Kpo3 Meprox TPaH3UIIH]e MITH MTEPHO.T
KOHBEp3Hje MpeJlacka U3 KOHBEHIMOHAIHE Ha OPTAHCKY TOJROTPUBpEny. MeTone opraHcKe HOJEOIPUBPEAE Y
CTOYapCTBY MOpajy [a ce MPUMEHYjy OJ MOYeTKa Mpea3HOT Mepho/ia, KOjH TMOUHIbe TMOCie 3aKibydema
YroBOpa O BPILEHY KOHTPOJIE Y OPraHCcKo]j Mpom3BoAm M n3Mel)y nmpomsBohaya u opnamheHe opranuzanuje 3a
KOHTpOJy. Y pajy Cy NpuKa3aHe METOJIe 32 OpTaHCKY NPOM3BO/IIbY MIICKa y MEpHOLy KOHBEp3Hje Ha papMu y
®yrory IlossonpuspenHe ImkoJsie, Ine ce nocebHa maxiba nocsehyje cienehum nocrymiuma: arpo-
SKOJIOIIKMM YCJIOBHMa, OpOj KMBOTHEbA M0 XEKTapy, paca, HCXpaHa W Ap)Kamka, 3paBjbe M PEIPOTYKIIH]je
KVBOTHbA, M TIApaJieTHa NMPOU3BOAha (KOHBEHIIMOHAIHA M OPTaHCKAa Ha MCTOj (apmm), Opoj KaTacTapcka
napiiesia, UICToprja 3eMJBHINTA, HyOpeme, MopeKyo ceMeHa, aHalli3a BoJie, Cy30ujamhe KOpOoBa, MTETOYNHA U
OGomecn u yTmmaj OHOJOIIKEe 3amTuUTe U eBHAeHNWja. JleTasbHO cnpoBoleme Mepa opraHcke OWbHE U
CTOYapcKe MPOMBOIHE Ha (hapMaMa y TEpHOAY KOHBEp3Hje, KOje Cy y CKIaay ca 3aKOHOM O OPraHCKoOj




MOJBOTIPUBPEH U MPOTIHCA O PO GeCHOHATHIM CTaHIapAuMa, Cy J1a ce N30EeTHy IpelIKe y HapeIHOj TOIUHI
u 0o0e30enu mpena3zaxk Ha OpraHcKy NPOU3BOI Y MIeKa.

Hayuynu paj Ha HAVYHOM CKYIY HAIIMOHAJIHOT 3HAYAja, INTAMIAHU V HjeJIHHH..... 2
ooma

1. M. Jpunuh, A. Kpam (2016): Edexktn uckbydema BHUTaMUHCKO-MHHEPATHUX
JoJlaTaka U3 XpaHe Ha cajpikaj rmeresa U MUKpoeseMeHara y 6araky mummha, XXI
CaBetoBame 0 OHOoTeXHOJIOTH]H, Yadak, 300pHUK pasoBa, mir. 535-540.

(1,00 x 2=2)

BuramMuHu ¥ MHKpOENEMEHTH 300T CBOje BaKHOCTH 3a HOPMAJIHO (YyHKLIHOHHCame opraHmsMa mnumha
XpaHOM C€ MOPajy YHOCHTHU Yy JIOBOJbHUM KOHIICHTpaIMjaMa. ¥ MCTPKUBABUMA CE MOIIIO O MPETIOCTABKE
Jla ce y opraHmMy nuinha akyMyiaupajy Z0BOJbHE KOJIMYMHE BUTAMMHA U MUKpOCJIEMEHaTa M Ja HHXOBO
UCKJbYYHBA-C TIPH Kpajy TOBHOT meprona, 12, 8 u 4 maHa, HeMa HeraTHBHOT yTHIaja Ha cajpkaj Ieresa u
MHKpoeneMeHaTa y Oataky muanha. Excrepument je mocrtasibeH Ha 1400 mumiha, monjesseHuX y 7 Tpyma.
BuramuHCKO-MHUHEpATHN IOJAlM WCKJbYYMBAHN CY M3 KOHIEHTparta ox 30-42. maHa ToBa. AHammwupaH je
cagpxaj memena, rBokha, muHKa U Oakpa y Oaraky mmnmha. Pesynratm umcTpaxuBama MOKa3yjy 1a
UCKJbYUCH e BHTAMHHCKO-MHUHEPATHUX J0AaTaka HUje UMaJlo HETATUBHOT e(eKTa Ha CaapiKaj OBUX MaTepHja
y 6ataky numha.

2. A. Kpasb, A. TlonoBuh-Bpamem, M. Jpunuh (2015): Campxaj HezacwheHHx
MacHHMX KHCEJIMHAa y MJHMJEKy y 3aBUCHOCTH OJI Ha4yWHA TPOU3BOIHE, XX
CaBeroBame 0 OuotexHojoruju ca MmehyHapoguum ydemhem, Yauak, P. CpOwuja,
3060pHUK paaoBa, m. 455-459.

(1,00 x 2=2)

Canpikaj MaCHUX KHCEIMHA y MJIM]EKy Bapupa y 3aBUCHOCTH OJl HAYMHA MPOU3BOIEE, MCXPAHE U JIpiKamka
KpaBa. Ha ocHOBY ToTa y OBOM paiy aHaIM3MpaH je cajpikaj He3acHheHNX MacHUX KHCEIINHA U3 Pa3JId UTHX
BUJIOBA NMpou3BoAme. V3BpmieHO je onpehuBame koimumHE He3acHheHMX MAacHUX KHCEIHMHA y MIMjEKy U3
MPOM3BOAIE TNPEeMa OPTAaHCKUM NPHHIMIMMA M W3  KOHBEHIMOHAJNHE TpOM3BOJMe. lVcTpaxmBame je
00aBJbeHO Ha JBHje (papMe ca pa3IMuIuTUM HauMHUMAa TIPOM3BOIE Koje ce Hanasze y PemyOnumm Cprickoj. Y
OKBHDPY HCTPaXKMBAKA W3BPIICHO j¢ W yTBphHMBame CTATHCTHYKM 3HAUajHUX pa3iuka mMehy cagpikaja
He3ac MNeHNX MaCHUX KHCEJIHHA.

3. A. Kpasb, A. Ilonosuh-Bpamwem, M. Ipununh (2014): YTuuaj HaunHa IPOU3BOIHE
Ha cagpxkaj 3acuheHux MacHux kucesmHa y Mieky, XIX CaseroBame o0
onorexHonoruju ca melynapoauum yuenthem, Yauak, P. CpOuja, 360pHuUK panosa,
. 365-369.

(1,00 x 2=2)

YV 0BOM pajly UCIUTHBAH je YTUIaj KOHBEHLMOHAIHE U OpraHCcKe MPOMU3BOIbE MJIeKa Ha caapikaj 3acnheHux
MacHMX KHCEJIMHA Y MJIEYHOj MacTH. VcnHTHBame je W3BPIICHO Ha ABE (apMe U3 pa3jMYUTHX CHCTEMa
npomsBoIbe y Perryommim Cprickoj. Ca cBake (apMe MojeTMHAIIHO, Y IEPUOAY O 6 MecelH, UCITHTAHO je T10
12 y3opaka mieka. Y y3oprmMa mieka oapeleH je campxkaja oxpelheHnx 3acuheHNX MacHHWX KHCENMHA a 3a
nobujeHe pesyntere ypaheHa je crarucTidka o0pajia rmoaraka.

Peanm3oBan Mel)yHApOaHM HAYVYHHM IPOjeKAT V CBOjCTBY capaJHMKa HA NMPOjeKTy... 3

Oona
1. Mineral improved food and feed crops for human and animal health in Balkan




Countries (2011-2015), HERD nipojekat ¢unaHcupaH o1 ctpane Hopaernike Biaze;
0poj:10/1.4514-1/15.
(3 0ona)
2. Grassland management for high forage yield and quality in the Western Balkans
(2011-2015), HERD mpojekar ¢unHaHcupan ox ctpaHe Hopsemike Biane;
0poj:10/1.2489-4/15.
(3 0ona)
3. Research, education and knowledge transfer promoting entrepreneurship in
sustainable use of pastureland/grazing (2011-2015), HERD npojexar ¢puHaHCUpaH
on ctpane Hopaemike Bnane; 6poj: 10/1.1717-4/14.
(3 601a)

YKVITIAH BPOJ BOAOBA: 77,75

r) O0pa3oBHa Jje1aTHOCT KAaHAWAATA:

OO0pa3oBHa JjenaTHOCT MpHje MOoCIeAmer n30opa/pensdopa
(Hagecmu ceée akmugnocmu (nyomuxayuje, 2ocmyjyha Hacmasa u MeHmopcmaeo) cepCcmanux no
kameeopujama u3z unana 21.)

OO6pa3oBHa JIjenaTHOCT 0 CJIH]je MOCIeak eT n30opa/pen3doopa
(Hasecmu cee akmuenocmu (nyomuxayuje, cocmyjyha nacmaea u menmopcmeo) u 6poj 60006a c8pcmaHux
no kameeopujama u3 unana 21.)

Periensupany yHUBEP3UTETCKU YIIOCHUK KOjU C€ KOPUCTH Y 3€MJBH. ...... 6 0ooBa

1. 'B. l'arapuh, M. Jlpunuh, B. Paguh, A. Kpam: IIpousBoamwa Ha opaHuIamMa U
XpaHJbUBA BPUJETHOCT KpMHOT Ouiba, [lossonpuBpeau (akynrer, YHUBEP3UTET y

Hcrounom CapajeBy, 2014.
0,75 x 6=4,50)

YKVIIAH BPOJ BO/IOBA: 4,50

) CTpy4Ha 1jesIaTHOCT KAHAWIATA:

CrpyuHa JjenaTHOCT KaHIUAaTa IpHje Mociaeamer u3bopa/penzoopa
(Hagecmu cee akmugrHocmu cépcmanux no kameeopujama us uiana 22.)

Crpyd4Ha AjenaTHOCT KaHAHUaTa (MOCIHje Mo clienmber mdopa/pensdopa)
(Hagecmu cee axmugrnocmu u 6poj 60006a cépcmaHux no kamezopujama u3z uiana 22.)

Peaim3oBaH HAIMOHAJHHU CTPYVYHHU IPOjeKAT V CBOJjCTBY CAPAAHUKA HA NPOjeKTy... 1
oox
1. TloGospmame ucxpane Ha (papmama mMy3Hux kpaBa y PemyOmumu Cprckoj (2012),
npojexkaT (UHAHCHpPAH Of CTpaHe MUHHCTapCTBa TOJBONPUBPEAE, IIYMapCcTBa U
Bononpuspene Penyonuke Cpricke; 6poj:10/1.3710-2/13.

(1 601)

YKVIIAH bPOJ BOJIOBA: 1




JljenaTHOCT Bpoj octBapenux 6010Ba

[pocjeuna oljeHa CBUX IMOJIOKEHUX UCIUTA U3

NPBOT' U JAPYroT IMKJIyca CTyauja (MOMHOKeHa 90,65

ca Jiecer)

Hayuna gjenatHocT 77,75
OO0pa3oBHa JjeaTHOCT 4,50

CrpyuHa 1jenaTHOCT 1,00
YKYIIAH bPOJ BO/IOBA 173,9

/lpy2u kanouoam

a) OcHoBHM OHorpadckm nogamm :

Nme (ume ob6a poautesba) U Mpe3uMe:

[TaBne ([Iparan) Bypyna

Jlatym 1 Mjecto pohema:

23.04.1972. bocancku Hosu (HoBu I'pan)

YcraHoBe y KojuMa je 610 3anoCeH:

Pubapcko razmuncrso "Buka"
"Arpoumnekc" bama JIyka
"Tom ¢apm" Hoa Tomouna
Pubapcrso "Cannuanun"

Pangna mjecra:

TEXHOJIOT
PYKOBOAMIIAL IPOU3BOAHE
TEXHOJIOT
PYKOBOJMJIAL] IPOU3BOIHHE

YaHCTBO Y HAYYHHUM U CTPYYHUM
OpraHM3alfjaMa Win yapyKembuMa:

0) lunsome u 3Bama:

OcHoBHe cTyauje

HUJ€ JI0CTaBJHEHO

Ha3zuB uncrurymmje:

3Bam€:

MjecTo u rouHa 3aBplIeTKa:

[Ipocjeuna o1jeHa U3 1ujeNoT CTYAHUja:

MMocTaumiomcke cryauje:

Ha3zuB uHcTHTYyIIHj€:

[losponpuBpegHu GakynTeT, Y HUBEP3UTET
y HoBom Cany

3Bams€:

Macrep-HuHXemep NOJBONPUBP ENE

MjecTo 1 rouHa 3aBplIeTKa:

Hosu Can, 2011.

Hacnos 3aBpmiHOT paga:

Hayuna/ymjeTHr4ka o6acT (1ogany u3
JUTIIIOME):

CrouapcTBo




[Ipocjeuna omjena: ‘ 9,67

JlokTopcke cTyauje/moKTOPAT:

Ha3zus uncruryumuje:

MjecTo 1 roirHa 0J0paHe JOKTOP CKE
JTUcepTanmja:

HasuB noxropcke qucepTanuje:

Hayuna/ymjernndka obacT (mmoaamny u3
JIATIIIOME):

[Mperxoann u360pu y HacTaBHA M Hay4yHa
3Bama (MHCTHTYIMja, 3Bame, TOJWHA
moopa)

B) HayuHa/ymjeTHHYKA Jje1aTHOCT KaHAMAATA

PanoBu npuje nocsbenmer uzdopa/penzdoopa
(Hagecmu cee padoese cepcmane no kameeopujama uz wiana 19. uw wiana 20.)

PanoBu nocnuje nmocnenmer n3dopa/pensdopa

(Hagecmu cee padose, damu muxo8 Kpamax npuxas u 6poj 600aéa cepcmanux no Kame2opujama u3 uiana
19. unu vaana 20.)

YKVIIAH bPOJ BOJIOBA: 0

r) O0pa3oBHa JjeJIaTHOCT KaHIUAATA:

OO0pa3oBHa J[jeJIaTHOCT MpHje ToCIeABber n3dopa/penzdoopa
(Hagecmu cee axmugnocmu (nyomxayuje, 2ocmyjyha Hacmasa u MeHmopcmaeo) c6pCmanux no
Kamezopujama u3z uiana 21.)

OO6pa3oBHa J[jeaTHOCT T0CJIH]je MOCIeaeT n3dopa/penszoopa
(Hasecmu cee akmuenocmu (nyomikayuje, cocmyjyha nacmaea u MeHmopcmeo) u opoj 60006a c8pcmaHux
no kamezopujama u3 uiaua 21.)

YKVIIAH BPOJ BOAOBA: 0

n) CTpy4Ha /JjeJJaTHOCT KaHAuaaTa:

Crpyd4Ha AjenaTHOCT KaHIHUIaTa MpHje mocieamer n3dbopa/penzoopa
(Hagecmu ceée akmugrnocmu cépcmanux no kamezopujama us uiana 22.)

Crpyd4Ha ajenaTHOCT KaHauaaTa (TOCIuje Mo clienmber mdopa/pen3dopa)
(Hasecmu cee akmugrnocmu u 6poj 60006a cépcmanux no kamezopujama u3 uiaua 22.)

YKVIIAH bPOJ BOJIOBA: 0




JljenaTHOCT

Bpoj octBapenux 6010Ba

[Ipocjeuna oljeHa CBUX MOJOXKEHUX HUCIHUTA U3
MPBOT IIMKJIyca CTyAHja (MIOMHOKEHA ca JIeceT)

[Ipocjeuna oljeHa CBUX TOJIOKECHUX HCIHTA W3

. 96,70
JPYTOT IUKJIyca CTyAHja (MMOMHOKEHa ca JIECET)
Hayuna njenataoct -
OO0pa3oBHa JIjeIaTHOCT -
Crpy4Ha J1jenaTHOCT -
YKYIIAH BPOJ BOJIOBA 96,70

Tpehu kanouoam

a) OcHoBHM OMorpadcku nogamm :

Nme (nme o0a ponuTesba) U pe3uMe:

Jenena (Cnob6onan u bpana) Kuromuh

Jlatym 1 Mjecto pohema:

22.08.1992.

YcraHoBe y KojuMa je Ouo 3amocrieH:

Panna mjecra:

YnaHCTBO y HAyYHUM U CTPYYHUM
OpraHM3aljaMa Win yApYKembruMa:

0) Jlunsiome u 3Bama:

OcHoBHe cTyaHje

Ha3zus uncruryumyje:

VYuusep3uret y bawoj Jlyum,
[TospompuBpe qHU akynTeT

3Bamse:

JlunnoMupaHu HHKEHEP TOJHOTPUBPEIE
3a aHUMaJIHY MPOU3BO/IbY-300TEXHHKA -
180 ELITC

MjecTo u rouHa 3aBplIeTKA:

bama Jlyka, 2014.

[Ipocjeuna o1jeHa U3 1ujeNoT CTYAHUja:

8,43

MMocTaumiomcke cryauje:

Ha3zuB uncruTy1IM1j€:

3Bams€:

MjecTo 1 rojuHa 3aBpIIeTKa:

Hacnog 3aBpuiHor paja:

Hayuna/ymjeTHu4Ka o0jacT (1ogamny u3
JIATIOME):

[Ipocjeuna omjena:

JIoKTOpCKE CTYIHje/TIOKTOPAT:

HasuB uncrurynyje:




MjecTo u rouHa og0paHe JOKTOPCKe
TUcepTanmja:

Ha3zuB noxropcke nucepranmje:

Hayuna/ymjerHuuka obact (mogamnu us3
TUTUIOME):

[Mperxoanu n300pu y HAcTaBHA M HAay4yHA
3Baka (MHCTUTYIMja, 3Bame, TOJMHA
mobopa)

B) HayuHna/ymjeTHHYKA JjeJJaTHOCT KaH/IHM/AaTa

PanoBu npuje nocisenmer uzdopa/penszdoopa
(Hagecmu cee padose cepcmane no kameeopujama uz wiana 19. uw wiana 20.)

PanoBu nocnuje nocnenmer n3dopa/pemnsdopa
(Hasecmu cee paodose, damu 1uxo8 Kpamax npukas u 6poj 600aséa c6pcmanux no Kame2opujama u3 4iaHd
19. unu yaana 20.)

YKVIIAH bPOJ BOJIOBA: 0

r) O0pa3oBHa JjeJIaTHOCT KaHIUAATA:

OO6pa3oBHa JjjenaTHOCT MpHje MoceAmer n30opa/pensdopa
(Hagecmu ceée axmuernocmu (nyomxayuje, 2ocmyjyha Hacmasa u MeHmopcmaeo) c6pCmanux no
Kamezopujama u3z yiana 21.)

OO0pa3oBHa J[jeaTHOCT MO CIH] € Mocie b er n3dopa/pensdopa
(Hasecmu ceée akmuenocmu (nyomuxayuje, 2ocmyjyha Hacmasa u MeHmopcmeo) u 6poj 60006a cep Cmanux
no kamezopujama u3 uiaua 21.)

YKVYITIAH bPOJ BOAOBA: 0

n) CTpy4Ha /JjeJIaTHOCT KaHAWIaTAa:

Crtpyd4Ha AjesaTHOCT KaHIHUIaTa NpHje nocieamer n3dopa/penzoopa
(Hagecmu ceée akmugrnocmu cépcmanux no kamezopujama us uiana 22.)

Crpyd4Ha AjenaTHOCT KaHauaaTa (MoCiuje Mo clienmer mdopa/pensdopa)
(Hagecmu cee axkmugnocmu u 6poj 60006a cépcmaHux no xamezopujama u3z uiana 22.)

YKVIIAH BPOJ BOJIOBA: 0




JjenarHocT Bbpoj octBapenux 6o10Ba

[Ipocjeyna omjeHa CBUX IMOJIOKEHUX HCIIATA U3 8430
NPBOT LUKJTyca CTyAuja (MIOMHOXEHA ca JIeCceT) ’
[Ipocjeuna o1jeHa CBHX IMOJIOKEHUX HCITUTA U3
JIPYTOT IIUKJTyca CTyanja (MOMHOKEHA ca JIeceT)

Hayuha njenarnoct -

OO6pazoBHa JjenaTHoCT -

CrtpyyHa JjenaTHOCT -

YKYIIAH bPOJ BOJOBA 84,30

II1. 3BAKJbYUYHO MUIIJBEILE

VYkonuko ce Ha KOHKYpC MpHjaBHIIO BUIIIC KaHAMIATA Y 3aK/bYYHOM MHIILUBCHY 00aBE3HO j& HABECTH PaHT
JIUCTY CBUX KaHIWIaTa ca Ha3HakoM Opoja OCBOjeHHMX 00M0OBa, Ha OCHOBY Koje he Outu dopmysmcan
TIpHjeIIOT 3a M300p

Ha ocHOBY pa3MOoTpeHOr KOHKYPCHOT MaTepHjajia WM aHAINW3e TNpHjaRbeHMX KaHmumpaTta Ha KoHkype
pacriucas 29.06.2016. ronuHe 3a y’Ky HayuHy o6macT CtouapcTBo (3a HacTaBHe mpegmMere: OCHOBE UCXpaHe
JKMBOTHIbA, Mcxpana mpexuBapa, Vcxpana HempexwuBapa, Mcxpana momahux skuBoTHEa, KoHTpomna
KBAJIUTETa XpaHe 3a >KUBOTUH-€, KBanuteT M 0e30jeIHOCT XpaHe 3a KHUBOTHIbE, VcxpaHa NHMBJbAUYM H
broTtexHosoruja y ucxpanu >xuBoTuma), Komucuja je hopmupana cipenehy pasr JIucTy KaHquaara:

1. Auexcannap (Pagomup) Kpas
e  DBpojOomoBanpema HaydHOj Ajenarnoctu: 77,75
e  DBpoj6omooBa npema cTpydHoj njenatHocTH: 1,00
e DBpojbomoanpema 00pa3zoBHOj njenatHocTh: 4,50
e DBpojbomoBamnpema yemjexy: 90,65
e VYKVYIIAH BPOJ BOJOBA: 173,90

2. [MaBne ([paran) Bypyna

Bpoj 6onoBa npema HayuHoj ajenarHoctu: 0,00

Bpoj 6omooBa npema ctpy4dnoj njernatHoctu: 0,00

Bpoj 6onoBa nmpema o6pazoBHoj njenatHocTH: 0,00

Bpoj 6onoBampema ycrjexy: 96,70 (camo 3a Ipyru LUKIYC CTyAHja)
YKYIIAH BPOJ BOJIOBA: 96,70

3. Jenena (CnoGonan) Kurowmuh

Bpoj 6onoBa mpema HayaHOj mjenarroctH: 0,00

Bpoj 6onooBa npema ctpyuaHoj gjenataocTH: 0,00

Bpoj 6onoBampema obpazosHoj AjenataocTu: 0,00

Bpoj 6omoBanpema yemjexy: 84,30 (camo 3a IPBU IUKITYC CTYAU]ja)
YKYINAH BPOJ BOJJOBA: 84,30




kavaunaT MA Aaexcandap Kpaw usabepe y 3e6ame ¢uidez acucmenma 3a y:xy Hayuny obnact Crouaperso
(3a Hacraphe npeasete: OcHoBe HoxpaHe KHBOTHRA, Mcoxpana npesueapa., Mexpana Henpesmusapa.
Hexpana goMalinx KHBOTHILA, KOHTPOId KBATUTCTA XPaHE 328 aUBOTHILe. Kpanuter n GesdjenHocT xpaHe
33 KUBOTHIbE, Mexpana nuBbauu u BUOTEXHONOMM]E ¥ MCXPAHH IKHUBOTHELE).

¥ bawoj JIyuu, 05.09.2016. ronuxe [loTnuc uraHoBa KoMucHje:

IV. U3ABOJEHO 3AK/bYYHO MHIIBEILE

TTOTNHC uMaHOBa KOMHUCH]E Ca U3IBQjEeHHUM

Y bamoj JIyuu, na.mm.20rr.roause
3aK/bYYHHM MHIL/BCHCM




